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control, 637 
formation, 637 
processing, effects, 489 
Penicillium patulum. sorbate, 312 
Penicillium roqueforti, sorbate, 312 
Peanut 
butter, aflatoxin, ELISA, 263 
components, hygroscopic characteristics, aflatoxin, 791 
molds, 512 
yeasts, 512 
Pediococcus 
inhibition, tertiary butylhydroquinone, 591 
meat fermentation, selection, 670 
Yersinia enterocolitica, inhibition, 354 
Penicillic acid, food 
control, 637 
formation, 637 
processing effects, 489 
Penicillin, milk, detection methods, 604 
Penicillium 
essential oils, antifungal activity, 748 
inhibition, sorbate, 554 
maple syrup, 688 
yogurt, 629 
Penicillium patulum, patulin, sorbate, 312 
Penicillium roqueforti, patulin, sorbate, 312 
Pesticides, foods, 827 
Petrifilm SM, bacterial counts, raw milk, 753, 822 
Petriflm VRB, coliform enumeration, 520 
Poliovirus, oysters, detection method, 108 
Polychlorinated biphenyls, vegetables, 232 
Polyethylene bottles, pigmented, milk deterioration, 346 
Polyphosphate, bacterial histamine production, 508 
Pork 
bacon, nisin, antimicrobial agent, 821 
Campylobacter jejuni, 372 
ground, antioxidants, antimicrobial effect, 428 
liver, microbiological decontamination, 229 
sausage, coliphage, 623 
Post-pastuerization contamination, detection method, 391 
Poultry (also see Chicken) 
bacteria, media comparison, 394 
bacterial contamination, water uptake, 398 
Campylobacter jejuni, 96, 293, 372, 795 
coliphages, 623 
Clostridium perfringes, 209 
feeds, Salmonella, 299 
modified atmosphere packaged, microbiology, 826 
processing, foodborne pathogens, 209 
Salmonella, 209, 213, 299, 542, 932 
Staphylococcus aureus, 438, 865 
PR toxin, food processing, effects, 489 
Preliminary incubation count, milk, raw, 206 
Presidential address, 907 
Propyl gallate, antimicrobial effects, 428 


Protease, microbial, meat products, 823 
Protein 
nitrogen, soluble, beef muscle, 316 
residue, food contact surface, 762 
Proteolysis 
milk, determination, 476 
psychrotrophs 
cheese, Cheddar, yield, 713 
milk, 697 
Proteolytic bacteria count, milk, raw, 206 
Proteus, indole, shrimp, 861 
Proteus morganii, histamine production, 508 
Pseudomonas 
attachment 
beef muscle, 92 
Stainless steel, 756 
bacteriophage, beef, 822 
beef 
boxed, 773 
carcasses, 279, 773 
cheese, Cheddar, yield, 713 
chicken, water uptake, 398 
disinfectants, 841 
enzyme activity, milk, raw, 105 
fish, tilapia, 778 
histamine, tuna, 378 
inhibition, Lactobacillus bulgaricus, 61 
meat loaves, 128 
milk, freeze-dried, 288 
suya, 193 
Pseudomonas fluorescens, beef, detachment, 537 
Psychrotrophs 
attachment, beef muscle, 92 
bacteriophage, beef, 822 
beef 
bone marrow, 672 
boxed, 773 
carcasses, 773 
ground, 200, 672 
mechanically separated, 672 
cheese, Cheddar, yield, 713 
foodservice menu items, 876 
histamine, tuna, 378 
inhibition, Lactobacillus bulgaricus, 61 
meat loaves, 128 
milk 
casein micelles, 16 
enzyme synthesis, 697 
freeze-dried, 288 
raw, 206, 823 
whole, 471 
pork, antioxidants, antimicrobial effect, 428 
tofu, 177 
Radioimmunoassay, mycotoxins, 562 
Red blood cells, garlic extract, 100 
Red No. 3 
foods, iodine, 678 
thermal degradation, iodide release, 668 
Report of editors, 817 
Rosemary, antifungal activity, 748 
Salmonella 
attachment, stainless steel, 756 
bacon, nisin, 821 
beef 
bone marrow, 672 
ground, 672 
mechanically separated, 672 
Canada, 904 
cheese 
Cheddar, 20, 530, 546 
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Venezuelan white, 27 
chicken 
broilers, 209 
carcasses, 213, 932 
competitive exclusion, 542 
water uptake, 398 
chocolate, 111 
clams, 343 
crabs, 343 
dry food and feed, 445, 653 
egg, liquid, 217 
food, enrichment-plating conditions, 588 
food preference survey, 904 
foodservice menu items, 876 
incubation, aerobic vs. anaerobic, 615 
inhibition, camel milk, 838 
media comparison, 394 
methods for detection, 46, 78, 111, 217, 267, 299, 388, 394, 588, 
615, 932 
microwave inactivation, 458 
milk 
certified raw, 388 
inadequate pasteurization, 904 
mullet, 343 
offal, 481 
oysters, 267, 343 
poultry feeds, 299 
soul foods, 836 
tofu, 618 
Sanitizers 


activity, time/temperature effect, 841 

cooling water, 801 

milk, lactic acid production, 197 
Sarcina lutea, antibiotic assay, 604, 647 
Sausage, lactic acid bacteria, nitrite depletion, 7 
Sensory evalatuion, descriptive analysis, 403 


Sheep, iodine, meat tissue, 968 
Shelf life 
beef 
clods, 449 
ground, 11, 449 
meat loaves, 128, 134 
milk 
voluntary program, 820 
whole, impedance measurements, 471 
Shellfish (also see Oysters) 
aerobic plate counts, 703 
Aeromonas hydrophila, 598 
coliforms, 598, 703 
Escherichia coli, 557, 598, 703 
poliovirus, 108 
Salmonella, 267, 343 
shrimp 
bacteria, media comparison, 394 
bisulfite, microflora, 375 
indole, bacteriology, 861 
modified atmosphere packaged, 453 
Vibrio parahaemolyticus, 598, 703 
vibrios, 598 
Shigella, inhibition, camel milk, 838 
Shrimp 
bacteria, media comparison, 394 
bisulfite, microflora, 375 
indole, bacteriology, 861 
modified atmosphere packaged, 453 
Sitosterol epoxides, foods, detection, 340 
Sodium chloride 
Campylobacter jejuni, 795 
hypertension, 826 
Solids content 


dairy products, microwave drying, 272 
foods, Infra-Dry and AOAC methods, 611 
Somatic cell counting 
Coulter cell counter, 227, 694 
Fossomatic cell counter, 227, 694 
reference samples, 694 
Sorbate 
aspergilli, inhibition, 554 
bacterial histamine production, inhibition, 508 
Byssochlamys nivea 
apple sauce, 685 
grape juice, 237 
chicken frankfurters, 41, 532 
ochratoxin production, inhibition, 820 
penicillia, inhibition, 554 
Penicillium patulum, patulin, 312 
Penicillium roqueforti, patulin, 312 
Sorbitol, diarrhea, 249 
Soul foods, bacteriological quality, 836 
Soybeans, germinated 
antinutrients, 441 
flatus-causing factors, 441 
safety aspects, 434 
sensory attributes, 434 
Soy protein, meat extender, microbiological quality, 467 
Spices, packaging, 820 
Squash, cucurbitacins, 270 
Stainless steel, attachment 
bacterial, 756 
Streptococcus thermophilus, 848 
Standard Methods for the Examination of Dairy Products, 827 
Staphylococci 
beef, dried, 352 
chicken, broilers, 209 
fish, dried, 352 
Staphylococcus aureus 
bacon, nisin, 821 
beef 
bone marrow, 672 
dried, 438 
ground, 672 
livers, 260 
mechanically separated, 672 
roast, 438 
biscuit dough, 467 
cakes, snack, 467 
cheese 
Cheddar, 530, 546 
Venezuelan white, 27 
chicken, fried, 438 
coagulase, detection, 102 
enumeration, membrane filtration, 823 
enterotoxins 
antisera, 172 
ready-to-eat foods, 438 
fish, dried and fried, 438 
foodservice menu items, 876 
inhibition 
camel milk, 838 
Lactobacillus bulgaricus, 61 
microwave inactivation, 458 
onion rings, 58 
ready-to-eat foods, antibiograms, 865 
soul foods, 836 
soy protein, meat extender, 467 
thermonuclease, detection, 102 
tuna pot pies, 58 
Sterigmatocystin, food processing, effects, 489 
Sterol epoxides, foods, detection, 340 
Streptococcus thermophilus 
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attachment, stainless steel, 848 
Lactobacillus bulgaricus, associative growth, 245 
yogurt, 760, 781 
Sulfur dioxide, Byssochlamys nivea 
apple sauce, 685 
grape juice, 237 
Suya, Nigerian meat product, 193 
T-2 toxin 
analysis, immunoassays, 562 
ELISA 
biological fluids, 964 
nylon beads, 305 
Terasaki plates, 305 
Terranova, survival, cold, 49 
Tertiary butyihydroquinone (TBHQ) 
antimicrobial effects, 428 
lactic acid bacteria, 591 
Thermal degradation 
mycotoxins, 489 
ochratoxin, 198 
Red No. 3, iodide release, 668 
Thermal inactivation 
Clostridium botulinum spores, type G, 463 
Vibrio cholerae, 4 
Thermonuclease, Staphylococcus aureus, detection, 102 
3-A Symbol Council, authorized holders, 161, 734 
Thyme, antifungal activity, 748 
Tilapia, pond-reared, microflora, 778 
Time/temperature monitors, foodservice and retail, 825 
Tofu 


microbiological quality, 177 
microbiological safety, 618 
Trichothecenes, food processing, effects, 489 
Tripolyphosphate, ground beef, 182 
Tsire, Nigerian meat product, 193 


Tuna 
histamine, pseudomonads, 378 
pot pies, microbiological quality, 58 
Turkey, roast, coliphage, 623 
Turnips, polychlorinated biphenyls, 232 
UHT processing, milk, age gelation, 105 
Unsymmetrical dimethylhydrazine (UDMH), apples, 242 
Urine, aflatoxin, ELISA, 126 
Vacuum packaged 
beef 
boxed, 773 
clods 
microbiology, 449 
storage stability, 449 
ground 
microbiology, 449 


Storage stability, 449 
loins 
microbiological quality, 122 
microflora, 114 
roasts, 23 
steaks 
microbiological quality, 122 
microflora, 114 
meat loaves, shelf life, 128, 134 
porcine livers, 220 
tofu, Clostridium botulinum, 618 
Vapor sampling, flavor changes, 410 
Vegetables, polychlorinated biphenyls, 232 
Vibrio alginolyticus, oysters, 598 
Vibrio cholerae 
Apalachicola Bay (Florida) estuary, 549 
crabs, 4 
oysters, 598, 703 
Vibrio fluvialis, oysters, 598 
Vibrio parahaemolyticus, oysters, 598, 703 
Vibrio vulnificus, oysters, 598 
Viruses, oysters, detection method, 108 
Vomitoxin, food processing, effects, 498 
Water activity, Salmonella, survival, 445, 653 
Waterborne disease, Campylobacter, 824 
Water-holding capacity, beef muscle, characteristics, 316 
Water uptake, chicken, bacterial contamination, 398 
Wheat, ochratoxin, fate during processing, 189 
Whey 
cottage cheese, drink, 53 
lysozyme, pathogen, inhibition, 838 
Yeasts 
enumeration, Aspergillus differential medium, 512 
lamb, frozen, 309 
lettuce, hydroponically grown, 765 
Yersinia, indole, shrimp, 861 
Yersinia enterocolitica 
cheese, Cheddar, 530 
foodborne pathogen, 827 
growth inhibition, 354 
tofu, 618 
Yogurt 
antitumor activity, 717 
bacteriological characteristics, 760 
biochemical characteristics, 760 
Lactobacillus bulgaricus, survival, 781 
mycoflora, 629 
Streptococcus thermophilus, survival, 781 
Zearalenone 
analysis, immunoassays, 562 
food processing, effects, 489 
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